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Some of the Small Conreniencc*
That Lighten the Burden

of the Housekeeper
The Tribime Institutc

cxperts have tested all
articles described on this
page ar.d know them to

equal tlie claims of the
manufacturers. The only
unknown element is that

of time, for it is obviously impossible to

give any artiele the same wear and tear it
would receive during weeks or months of
actual ur,ap,c. Thc material and construc¬
tion of each utensil are considered, and it
b beliaved that all described here will give
fervice that is fully satisfactory, although
the actual length of v/eai* cannot be guar-
Bnteeo dcfinitely. Should any of our read¬
ers find that an artiele has broken down
under ordinary conditions before it has
given rer.sonablc service thc factc should
be reported fully to this Institute. Both
thc manufacturers and thir. Ir.stitutc en-

deavor to present lo our readers only
those artides that have real mcrit and are

of proper construction so as to give satis-
factory service.

Monarcast Aluminum Ware.
Mnde by the Monarch Aluminum Ware Com-

par**., 4613 Payne Ave., Cleveland, Ohio.
r*. ¦¦¦-.«x THESE daya of benutifully

!T colored l.itr-hens and hijrh
ideals ofaanitation housewives
are very particular about buy¬
ing utonsils that pOflfleflfl the

Iilovblc advantage of being good
.nfflpavVia.. to look to rlcan.
When there is ¦ eoa) range, the white or

blue and white enamel ware il ot'ten chosen
iaa it (its in ao wdl with the color scheme

of the kitchen. Hut where jras is used for

cookinp. aluminuni ware, which ifl quite as

fo] in any kitchen. is found by most
housewives to be much more durable under thc
¦train of tht- very hijrh temperature.

aluminum ware it is nee-

eaaai** a good quality. If this is done,
not only ia a kitchen fitted with ftluminum

a as the oldtime drener
with burniahed pewter, but poaai

Utensilfl that are much ea-ier to keep clean.
I thoae who are fleeking aluminum we can

"icr.d Um Monarcast ware. It ifl made
of east aluminum with'enamelled wood handles
and knobfl, ar.d the pieces are well designed and

ined and durable. Also our tests
show that they pive excellent results when
naed for eooking. Wc have thoroughly tested
in the Tribune Ir.stitute Laboratory an rnti»*e

kitchen equipment of this ware, sent in for
:, and we know that the housewife

will make no mistakc in selecting it for her
kitchen.

Then* are several utensils of the MonftTCast
Ware which deserve special mention.
The bread pan, whieh, by the way, bakes

admirably, produces a loaf that is particularly
broun and CPfl
The double-lipped flancepan, with ita blaek

rubberoid handle, which is always cold, has the
added advantage that one can pour from either
sl.l".
The double boiler also has both handles of

blftck wood covered with rubberoid enamel.
The muffin and jrem pans not only bake very

nicely, but they are so constructed that they
may be removed from the oven with the ordi¬
nary stove lifter. There are three styles of
these pans.round, boat shaped and half cyl-
inder. '

The ornrlet pan is a very present help in the
makin*. of the most uncertain delicacy known
t» cook-. It remove** a'i necessity for the dif-
ficult foldinp of the omelet.and a delicate, light
produ.-t ifl sure to po to the table when made in
a pan .©f this type.

TESTED AIDS FOR THE HOUSEHOLD
Look forVctailca Illuslrations of the oAppliances in Part II, Graphic Section

tho rfdflf of a small bowl or refuscs to work

up an insignificant amount of material at thc

bottom of a larpe one.

This machine is as larpe as any other,.only
thc beaters arc small. Add it to your stock of

epp bcaters, and every day you will hnve reason

to say it earns its livinp as a time and trouble
saver. Price, 10 cents.

Eflka Combination Dipper.
Made by Stuber tt Knck Co., Peoria, III.

To the housewife who likes to cconomize
labor and space by makinp one utensil do the
work of six, the Kska Combination Dipper will
come as a realization of dreams. It is actually

over thc sheet of doofh like a smoothly run-

ninp wheel, cuttinp out as they run a series of
neat circular cookics or biscuits. It is done
with one push of the hand and so quickly that
biRcuits are at their flakiest and cookies at
their crispest, because there is no delay in pet-
tinp them into the oven and no unnecessary re-

rolling of the dough. Price 10 centa.

Harrington Kitchen Knife Set, No. 1041/
Made by Harrington Cutlery Company, South-

bridge, Maas., and New York.

These are just nice, sharp, durable little
kitchen knives, ready to peel vegetables, pry
out corks, or do any of the multifarious tasks

This is the Egg Beater That Works in a Tumbler or Cup. Beside It is a Cake

Just Baked in a Pyrex Pan. The New Crystal Coffee Mill Is Above.

The priddl-cs, which are made either with the
wire bail handle or a black rubberoid handle,
are equal for pancakcs to the iron ones which
our grandmothers used, and require much less
-rreasinp.
The enamelled wood knobs and handles which

are a special feature of the Monarcast Alumi¬
num Ware do away with the necessity for

hunting a "holder" on peril of burninj' your
hands, for they always "keep cool."
And as for corners. there are none in tho

Monarcast Ware. Even the bread pan is minu.*
this difficult feature. This cornerless phase
of the ware adds greatly to the ease of clean-
inp.

I'rices furni.'hed on application.

Taylor Fresh Butter Pan.
W. R. Lockhart, 2302 St. Albans Place, Phila¬

delphia, Penn.

Nothing is more delicious than fresh un-

salted butter made from sweet cream. Spread
on thin slices of either white or brown bread,
it is a morsel fit for the gods and a perpetual
delight to the epicnre.
The Taylor Fresh Butter Pan wfl] pive you

this butter without the trouble of churning and
in a verv short time. It is simply a square pan
in which are placed a thick pad of absorbent
cloth somewhat like a Turkish towcl and a

specially prepared blottinj* paper, which is held
in place by clips upon the sides of the pan.
The cream is pourcd over this blottinp paper
and the pan set away in the refrigerator or

some other cool place until the liquid part of
the cream has all been absorbed and nothini*
remains but tho sheet of butter upon the sepa-
rating pad. This takes from four to twelve
hours.

This is placed in a wooden bowl and is
kneaded or worked dry until the plobules are

broken and the buttermilk dislodged. It is then

worked just as ordinary buttcr is in the but¬
ter pan, and the buttcr is lastly washed with
CoM water and either left sweet or saltcd as

desired. Price with abaorbent cloth and a dozen
Beparating pads. |8. Extra pada, 30 cents per
dozen or four dozen for ?1.

The Oil of Gladness Utility Duster.
Mad» by Dunlnp Manufacturing Company,

Bloomington, III.

This is called a dust mapnet and it lives up
to its name. The oil of Gladncn Duster is
treated with a preparation which thorouphly
pormeates an cxtraordinary l.mkinp con-

trivance thnt resemblos tha tlirc-" pltHUBfl of tho
Pltfnee oi Wale.-. set in ¦ black WOOdefl handle.
The plumes are made of black cotton yarn
coverinp a twist.d wire frame. and its three

fingerfl gO easily between the slats of chairs
and into crevires that are difficult of approach
by the ordinary duster. Moreover. it takes up
the dust and holds it until it is shaken out.

Price, 26 cents.

No. 1 Genuinc Dover Egg Beater.
Dover Stamping and Mfg. Company, 385 Putnam

Ave., Cambridge, Maaa.

This is not only the "penuine" Dover epp
beater amid ¦ floch of sincere fiatterers that

Bceepl it Bfl a leader in style, but it is the kind
of beater that will po inside a tumbler or

cup and so save the trouble of pourinp an epg
or a spoonful of cream into a larper dish before
beating.

It saves both material and temper. Material
is economized because epps, cream et al. are

of a clinpinp disposition and piven to adher-
inp so firmly to the dish which holds them
that they diminish conriderably in transit.
Temper i.s preserve i, l.ecause in the hurry of
pettinp dinner nothing ifl mon maddening than
to try to use an epp beater that knocks apainst

Thia is a Sheet of Freshly-Made Sweet
Butter as It ii Rolled from the Taylor
Fresh Butter Pan.

five different implcments in one namely, \

praduated dipper, a funnel, a strainer funnel,
a fine strainer and a fruit jar fitter, contained
in one. ln spite of its versatility it is a simple
little implement, easy to take apart and put
together apain and equally easy to clean. All
that is needed to adjust it to its various uses

is an unscrewinp and rescrewinp of the band at
the base of the dipper. Price, 15 cents.

Rotary Biscuit Cutter.
Made by Andrews Wire and Iron Works, Rock-

ford, 111., and New York.

In the picture this biscuit cutter looks mys-
terious. A description of it would sound im¬
possible. Yet the two curved tin blades roll

Rotary BUcuit Cutter Buiily Cutting Out
Biscuits.

around the kitchen which require small, sharp
knives. The set eonsists of three knives of
which the pointed blades are in different

shapes, fitted to different uses. The blades are

of hiph-prade steel .and are pinned into water-

proof and durable wooden handles. Price, 25
cents a set.

The New Crystal Coffee MUI, No. 3.
Made by Arcade Manufacturing Company, Free-

port, IH.

This is a sinpularly convenient coffee mill
as it can be firmly screwed to thc wall and the

coffee in the bean is kept in a glass hopper
above the mill. The ground coffee pours into

a glass below that is'marked with tablespoon
graduations so that it is easy to measure the
exact amount of coffee needed. Adjustment of
a simple wing nut regulates the grinders for
fine or coarse prinding, and this reeulator can

be lockcd in position so that the size for which
it is set can be continued without variation.
The whole mill is finished in black enamel. It
works easily and all the parts are easily re¬

moved and replaced. Price, $1.

Rollman Nut Cracker, No. 40.
Made by Rollman Manufacturing Company,

Mount Joy, Penn.

This is a nut cracker which can crack nuts
without either pinching the fingers or squash-
ing the nut meats.
The jaws form an elongated opening that is

hinped at four points, providing a powerful
leverage that makes easy the cracking of the
hardest shelled nuts. It il especially good for

cracking walnuts, because almost every time
the meat comes out whole and ready to decorate
cake, dessert or salad. More than this, it can

These Are hnplemenh Especiafa
Designed to Do the Work for
Which They Are Intended

succcssfully negotiate either p*-can or Brae]
nuts, und to ear nind this marks the hjgj,
wntc? mark of cfBciency in a not cruktr.

It is needed, for these rarietiea of tha nat
tribe so truly know their worth that th«y _J.
feet thc exclusivenesa of the herrrit crab. Only
a cook knows what it is to exhaust every son
of persua:;ion in the hope of coaxir.i? forth thi
meats intact and then prow suddenly desperata
and pivc some hard-shelied reeusant a viciont
smash, reducinp it to an abject ar.d us.leu
mush of meat and sholl. Thonf' re ev- ry cook
is likely to welcome this nut cracker. Price 50
ce.its.

Save Sugar in Canning
IN THESE days of hiph prices. wftfc sujir

foremost on the aviation list, many-hen*.
wives have taken serious thought a* to tha

advisability of puttinp up Iflflfl fruit than usual.
This is a pity, because home-canned fruit ii

not only rafe and sure, but mon deliclous. lt
need not be as rich as presorves; in fact, many
epicures regard fruit as refreshir.p in exact

proportion to the smallness of the amount of
supar used to preserve.

Fruit for use in pie or salads or n« s^evred
fruit can be put up or canned without the um
of any supar at all. The canninp spc-ia_ist_ of
the Department of Agriculture advise ths
housewives who, in order to economize on

sugar, have been thinking of reducinp the
amount of fruit they put up, to cai; a? mueh
of their surplus as possible by the u<e of hoil-
inp water when sugar syrup is beyond their
means.

Any fruit, say the specialists, may be rac-

cessfu'.ly stcrilizcd and retai.ied in the pack
by simply addinp boiling water instead of tha
hot f-yrup.
The use of supar, of course. is desirable in

the canninp of all kinds of fruits and makes a

better and ready-sweetened product. More-
over, most of the fruits when canned in water

alone do not retain their natural flavor, tex*
turc and color as well as fruit put up in syrujx
Fruit canned without supar to be u^ed iox
sauces or desserts must be sweetcned.

HOW TO CAN' FRUIT WITHOUT SYRUP.

Can the product the same day it is picked.
Cull, stem, or seed, and clean the fruit by

placing it in a strainer and pourins water over

it until it is clean.
Pack closely in plass jars or tin cans until

they are full, usinp the handle of a tal leapotl.
wooden ladle, or table knife for packing pur¬
poses.
Pour over the fruit boilinp water from a

kettle; place rubbers and caps in t ¦-ition;
partially seal if usinp glass jars; nal com¬

pletely if usinp tin cans.

Place the containers in a sterilizinp vat, such
as a wash boiler with false bottoni, or other
receptacle improvised for the purp

If using a hot water bath outfit, process for
thirty minutes; count time after tbe water has
reached the boilinp point; the water must eover

the hiphest jar in container.
After sterilizinp remove packs, seal glass

jars, wrap in paper to prevent bleaching and
store in a dry, cool place.

If you are canninp in tin cans it will Im-
prove the product to plunge the cans quickly
into cold watear immediately aft<-r sterilization.
When using a steam pressure canner instead

of the hot water bath, sterilize for ten minutes
with five pounds of steam pressure. Never al¬
low the pressure to go over ten pound-.

VERY early mari.eting ahould be the
rule these «arm tiummer morn-

in__«, for every hour that fruit
and i agaflablaa are exposed te the
hot air aitcr pickinj. detraits just
that iniirh from their delicacy of
flarvor. This is especially true of let-
tuce, corn, beaiih and berries, and, if
on,- ran depend upon the marketman,
it is an excellent plan to order these
lommoditifs the nif*ht before, sti.m-
latinjr that they shall be sent out on

the lirst delivery, which will frc-
quently reaeh the raterer not later
than S o'eloek.

I'pon their arrival berrie* should be
immediately turned out on a larjre
platter, any imperfert ones removed,
and the rest of the fruit covered with
a layer of parallin paper before Ihey
jare placed in Ihe ice box. I.ook over

the luans in the same manner, and if
they are intended for the evening; din¬
ner cover them with cold water, be¬
ing careful that thi- stem ends are

immersed. Thi*. will freshen them de-
lipht fully, and when served they will
lasle like freshly gathered beans.
On glancing over the menus for the

roming week, the careful caterer will
notice that expensivc joint* and poul-

try are conspicuous hy their absence.
Almost all the evening dinners consist
nf ilishes that are both inexpensive and
very easih prepared. The lamb pies,
the blling of which may be preparcci in
ihe (ireless cooker, and panned Ham-
burg fctcak will be found particularly
good. The latter, if carefully cooked,
is Iu11 > eiiual to nn cvptnsne cut of
steak. However, it must be cooked rare,
generously seasoned with salt, paprika,
melted butler and a few drops of mush¬
room catsup, and sent to Ihe table as

hot as possible.
Tuemday's, Wtdnesday's and Satur-

dav's luncheons, as well as Thursdav's
breakfast, are planned to utilize the
"left-overs" fn>m previous meals, while
ihe remaining luncheons and break-
fasts are composed of eggs in different
forms, relishes in the way of ham and
bacon, salads and similar delicacies.

( laflftfl and crabs should be ofien sub-
stituted during the summer months for
the customary soup course. The soft
shell variety of the latter are al their
best during the month of August. l.ong
or "string" clams may be purchased for
the chowder and Ihe tlcl.-i tahle I.ittle
Neck variety served steamed in their
shells.
The recipe for rice bread rolls will,

I am sure. please all housekepers, but
that for corn poM la genuine Southern
formula) ma> at lirst taste strange to
Northern pulates. As we are taking
the greatest possible care in thi* nieiiii
service to give no misleading recipes, it
is perhaps best to state thal pone does
not in the least rescmhle ordinary corn

hread. as it contains no eggs, sugar,
wheat ilour or baking powder. I'ightly
made, however, from genuine Soulhern
meal and eaten witli plcnty ot sweet
butter, it will soon be appreciated at its
lull value.

Teited Recipes.
CLAM CHOWDII.

Fry until crisp five or six slices of
fat salt pork, cut inio strips. Sprinkle
these in alternate lavers with chonped
onions, peeled tomaloes, small crackers
moistened with hot milk and clami, in
a soup ketlle. I'our in a little of the
fat left after the pork is fried, and
season to taste with salt. reler> *-;i11
and black pepper. Inu-r with cold
waler and the clam liguid; teat*. er the
ketlle closely and cook slowly for
three-quarter* of an hour. Then add
five peeled potatoea, cut inlo dice, two
tablespoonfuls of shredded parsley and

MEALS All PLANNED
FOR THE COMING

WEEK
All rccipes have been tested hy. the writer,

VIRGINIA CARTER LEE
Culinary Lxpert of The Tribune Instiute.

These menus are arranged with par¬
ticular care as to the correct food
values, a due measure of economy
and the introduction of novel and
tempting dishes not found in the
average cook book.

a pinch of powdered sweet herbs. Cook
until the polatoes are tender and
BflfTfl ver>' hot. If this chowder i*
rightly made and carefully watched no

extra thirkening flrlll be required. If
not thick enough add a little flour
mixed to a par-.' with cold milk.

MC1 BSBAO ROl.l.s.
Mix together one pint of tepid

.water; half a yeant rake dissolved in
two or three tablespoonfuls of luke-
warm water; half a tablespoonful of
white sugar; one teaspoonful of
salt; one lablespoonful of melted
lard and one pint of alfted wheat
flour. Heat the ingredients well to¬

gether and set to rise over night. In
Ihe morning add one pint and a half of
warm milk and one cupful and a half
of rire flour, wet to a thin paste with
rold milk, and boil fiur minutea aa

vou would boil starch. Thia -ihould
be a little more than blood warm when
stirr.d into the batter. Mix in enough
wheat flour to form a dough that can

be handled. knead thoroughlv and cut
as for ordinary rolls. Lay in a but-
tered pan; let them rise until they
have doubled in size; bruah over with
a little milk and sugar and bake in a

moderate oven untif crisp and brown.

(JENTTNE SOITHERN CORN PONE.
Hlend together one quart of Southern

tommeal, one tablespoonful of salt, a

Uttle melted lard and sufficient very
iold water to make a eoft dough.
Mould with the hands into thtn oblong
cakes. lav in a well-greased pan and
bake verv quickly. The correct way is
to mould into oval mound a, higher in
the middle than at the enda. shaping
them rapidly snd lightly with the hands
by tossing the dough over and over.

Thii. i« dono with great dexterity by
the Southern cooks, with whom corn

pone is a great favorite. It is broken.
not cut, and eaten hot with plenty of
butter.

001TB I REAM Pl'DMNG.
Iiiw.h,- two and a quarter table-

spoonfuls of instant gelatine in one

cupful of hot milk: then add one cup¬
ful of -i rai ned strong coffee and one

cupful of sugar. When the sugar is
dissolved, -.train and cool. Aa the mis-
ture* begins to thicken, whip with an

egg beater until very light, fold in the
stiffly whipped whites of two tajfa,
Iwo cupful* of whipped cream and one

teaspoonful of vanilla extract. Mould.
chill and serve with an Iced eggnog
sauce.

CHICKEN AND UETTUCI aUOTl*
WICHKS.

In almost every houaehold an emer>

gency lun.hr-on is .MflBfltlflflflfl Bflflflfl"
airy, and these sandwidie* are flBBJ to

prepare, ind delicious. Do not BBfl <he
deviled prepiration of canned rhi.-ken,
but the boned -.arietv. ( Bflf the <on-

tenta of the can. not too line, and add
tiro chopped hard boiled riu*. eighl
chopped stuffe-d oli.es, one tableipoon-
ful of minced parsley and *.utti.i«,nt
mayonnalse or boiled dresning to
mo'isten to a paste. Spread thi<kl> be¬
tween baking powder biscuits or dinnrr
rolli that have been aplit open and
buttered.

BRAISED CARROTS.
Scrape and lay iw cold water for an

hour; tl.en cut in long strips nnd boil
in salted water until almost tender.
Meanwhile fry in a littlfl hot bacon
dripping one large minced iinmn. When
slighlly brow ned. remove the onion,
add the drained cirrots to the fit and
atlr briskly until just beginning to

color. Strain off the fat; turn the
vegetable in a heated covered dish;
add paprika and salt to Iflfltfl. and attf
In one tablespoonful af Wonesler-
ahire aauce. Serve very hm.

Monday.
BRE \l\FAST
Stewed Figs
( ooked Cereal

Grilled Tomatoes Brown Grary
Hacon Rolls

Huttered Toast Coffee
UMIIEOX

(*iearn Cheese Salad Hread Slicks
Ginger Mint Cup
Jellv I'ancakt-s

IMNNER
Clam Chowder

Sliced Cold Veal Spiced Peaches
(from Sunday's dinner)

Dclmonico I'olatoes (ireen Corn
l.ettuce French Dressing

Batter I'udding Fruit Sauce

Tuesday.
BRF.AKFAST
Cantaloupe

Incooked Cereal
Spanir-h Omelet

Rice Hread Rolls Coffee
LUNCHIOM

Rakid Stuffed I'epperi
(last of cold vral)

Potato Strawn Keheated Rolla
Maple Junket
DINNFK

Veal Broth with Mararoni (from veal
b.inrs)

Rroiled Halibut Steaks Potato Puff
( reamed ( ucumbers

Kgg Salad
Plum Sherbet

Wednesday.
BREAKFAST.

Moulded Cereal with Peaches
Hroiled liam

Corn Pone Watercress
Coffee

M'NCHEON.
Devilled Halihut in Shells

(l.eft over fisli)
Curumber Sandwichea
I'ineapple Rlsnc Mange

DINNER.
Olive and Cress Canapes

Individual l.amb I'ies Rired Potatoea
l.im.t Mean-

Sliced Tomatoes French Dressing
Coffee Cream I'udding

Thursday.
HKFAKFAST.
Ilamson I'lumi

Creamed I.amb with Mu.hroomg on
Toast

Fried Puff Cikes with Cinnamon and
Sagar
Coffee

U'X( HFON.
Creamed Cheese Toast with Dropped

Eggs
Olives Finger Rolli

Coffee Gingerbread Iced Tea
DINNER.

Soft Shelled ( rabs U'atercresi
Panned llamburg Sleak. Tomato Sauce

Haked Stuffed Potatoes
Corn Pudding Fruit Salad

Vanilla Ice Cream, Caramel Sauce

Friday.
BREAKFAST.

Pears
Moulded Cereal

Scrambled Kggs with Smoked Beef
Brown Bread Toast Coffee

U N( HEON.
Chicken and I.ettuce Sandwichea
(from canned boned chicken)

Iced Chocolate
Fruit Tapioca
DINNER.

Bouillon in Cups
Boiled Salmon Egg and Farsley Sauca
Mashed Potatoes Braised Carrota

Watcrrress Salad
Velvet Blanc Mange

Crushed Pearh Sauce

Saturday.
BREAKFAST.

Sliced Peachea I'ncooked Cereal
Hrowned Fish Hash

(from left-o\er aalmon.)
Toasted Crumpeti Coffee

UNCHEON
Stuffed Tomato Salad

Thin Brown Bread and Butter
Rice Pudding with Raialni

DINNER.
Steamed (lams Butter Saure

Breaded Veal ( utlet Brown Gravy
Creamed Potatoea Butter Beam
Green Pepper md Onion Salad
Ked Raspberry Mock Cream Pie

Sunday.
BREAKFAST

Shredded l'ineapple
Cooked Cereal

Fried Pan Fiah Kadishea
Parker House Rolls Coffee

SINDAY NK.HT SITI'EU.
llgga a la I'oldenrod
(in the chating ilishl

Buttered Toast Watercresa
Chilled Watermelon

DINNER
Risque of Tomato

Broiled Squab on Toast Polato Straws
Wild Grspe Jelly Succotash

Vegetable Salad
I'each Shortcake


